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s STORE VEGETABLES FOR WINTER USE.

This Concrete Btorage Cellar is Bullt
P

Partly Underground to Make it Frost.

STRIVE NOW TO
PREVENT WASTE

Save Time and Labor by Keeping
.. Root Crops In Storage
4 Cellars and Pits.

OUTDOOR CAVES ARE USEFUL

Partictlarly Desirable on Farm e
They Afford Convenient and In
expansive Facilities for Bur

T plus Vegetablea

o e——

Before canning or drying root vege
tables the housewife should carefully
consider the possibllity of saving time,
strength, and expease by the use of
storage plts or root cellars.

A half-acre garden will preduce far
more vegetables than the average fam-
ily can consume during the summer,
Only a small portion of the garden
products are used as they reach ma-
turity. Beeta, Iate cabbags, carrots,

ery, eonlops, parsnips, polatoas,

t, potatoes, salsify, apd-*urmips
may h bo sten il Tor winter use.
The successful storage of veg-tables
18 not at all diMeult; In fact, good
storage facllltles already exist In
anost homes, It belng only neceasary
to make use of the cellan, the sttign
Targe closet, or other parts of the
dwelling, depending upon the charac-
fer of the product to be stored. Many
cellars are not well suited for this
Decause of poor Insulation or lack of
‘wentilation, Cellars containivg a fur
mace for heating the dwelling usually
are too warm and too dry for the stor
age of root crops. It la often posal-
{ble, however, (o partition off a room
«ither In one corner or at one end of
. the cellar where the temperniure may
De controlled by means of outside win-
<dows.

Outdoor Btornge Cellars
Outdoor stornge eellars or caves are
wxcellent for the storage of many veg-
etables. They are particularly desirm-
le on the farm, ay they afford conven-
fent and Inexpeusive stornge facllities
Tor surplus vegetable crops that other-
wise might be lost, They possess all
the advantages of the stornge room
In the basement and are superior In
many respects. The ontdoor storage
cellar can be maintalped at a uniform
fempernture over a Mng perlod. It Is
poraible to keep the cellnr eool and
quickly to reduce the temperature of
the stored produects to the desired
Ppoint for safe storage by opening the
door during the night and closing It In
the morning bhofore the alr becomes
warm.  All ventilatora shounld lkewise
pe kept tightly closed until the out.
mide alr In ngaln cooler than that with.
in the cellar, when they shounld be
‘opened, unless the outslde temperature
§s 5o low an to be dangerous, This
safegunrds the product and adds to the
efMclency of the atorage chamber.
Vegetables can be more convenlently
ed In such a cellar than in the stor-
room In the busement of a dwell-

Whep the chlef use of the outdoor
Wtorage cellar s for storing turnips,
beets, carrots, and other root crops
eommanly used as stock food, it should
be located near the stable, where the
will ba convéhlent for winter

pits, but it Is diMcult to get them ol
in cold weather, so that when a pit
opened It (8 destrable to remove 10
entire contents at once. For this ren
#on 1t 1s ndvisable to construct severs
small plts rather than one large ona
and lostead of storing each crop in ¢
plit by Itself it 1s botter to place a small
quantity of several kinds of vegetables
ia the snme pit, so that it will bo neo
essnry to open only one bank to gel
n supply of sll of them. In storing
seversl crops In the same bank It I
desirable to separate them with straw,
leaves, or other materinl. The veg
otables from the small pit mey be
placed temporarily In the storage room
In the basement, where they will ba
caslly nccessible as needed for the
table,

BULLETIN ON STORAGE

This article gives briefly the
different storage places avallable
for keeping late vegetables. For
detalled Information on arrang-
Ing storage rooms, making out-
side pits and cellars and taking
care of specific products write to
the division of publications, Unit-
od States department of agricul-
ture, for a free copy of Farmers'
Bulletin 870 on the home storage
of vegetablos,

Dry by a Fan,

lnterval,

that are to be fandried

our.

still too  molst,

be fAnished,

In the 'drier.

keep well,
Producer.Consumer Markete,
en solve the problem of Anding a short

fa

(SOLDIERS’ SWORD
ARM OF NATION 8

In the household which possesses an
electric fan, the drying of small quan~
titles of materinl can be easily done,
provided that special care be given the
preliminary treatment of the producta
All that 18 necessary 18 to make trays
of wire sereening, with one end of each
or preferably both ends open. The
materials to be dried are spread thin-
ly upon the trays, which are stacked
one upon another with the open ends
turned townrd the fun and covered
with cheesecloth, and the fan Is placed
close to the end of the stack and run
at modorate speed, thus driving a vig-
orous carrent of alr over the material,
Drying occurs much more rapldly at
the end nearcst the fan, hence the
stack must bo reversed after four to
six hours and agnln after a longer

All materinls requiring blanching
should be
blanched In steam or bolling water or
serlous deterforation s Nkely to oes
Also, since tha rapld movement
of alr over the product has a tendency
to dry out the surfaces of the pleces
while the Inger, central portions are
fan-dried material
should be placed in baking tins and
placed In the oven of a warm stove to
The door of the stove
should be left ajar and the fire so
regulated that the temperature is held
nt 130 to 100 degrees F. for two to
three hours, after which It should be
ralsed to 180 degrees ¥, for a minute
or two In order to destroy any eggs of
frult Inseets which may have been des
posited In the material while exposed
After this treatioent the
product may be placed In permanent
contalers, but should be examined
from time to time and returned to the
oven for a short redreying In case any
parts of It appear to be too molst to

Curh markets are heiplog clty wom-

er and less expensive route between
producers and consumers. Such mgh
kets are the shortest routes between
and clity kitchens and are In suc-

if We Fail in Our Duty Boys in
France Cannot Achieve
Victory,

LOAN MONEY TO UNCLE SAM

Buying Liberty Bonds an Investment
in Lives of Americans “Over
There" and an Insurance for
Safety of Our Country.

By CORRA HARRIS,

(Author of “A Circuit Rider's Wife,"
“Eve's Becond Husband Ete.)
During the Thrift Stamp campalgn
In July, 1018, a promineat cltizen was
sent Into a banckwoods farming com-
munity to arouse the people, and If
possible sell Thrift Stawmps, He was
wot expected to have much success
with the sale of stamps because the
people were very poor and llliterate.
The effort was to be chlefly educa-
tional,

The speaker found a dingy company
of farmers and thelr wives walting
for him In an old feld schoolbiouse,

Ile began his nddress with argu
ments for the support of the govern-
ment reduced to the simplest forma.
No one seemed to listen. The men
stared straight ahead as If they had
soruething else on thelr minda. The
women fanned themselves and looked
out of the windows. He changed his
manner of speech to an Impassioned
appeal; no one was moved He
paused perspiring before making a last
despalring effort. But before he could
go on a tall, gaunt farmer stood up ln
the back of the house and waved his
hand bescechingly :

“Mister,” he sald, “If you are done

talking, give us n chance at them
Thrift Stnrups so we kin sign ‘up and
get back to the fleld.”
He gave them the “chance™ They
bought nineteen hundred and Afty
dollars’ worth of stamps, although
there was not a man among them who
owned property to the amount of two
thousand dollars.

“We own this land,” the farmer sald,
addressing the prominent citizen grim-
Iy &s he passed up the last pledge card,
“we own all this country. The govern-
meat at Washington belongs to us;
we made it and it Is ours. The army
ia France Is ours, too; they are our
sons. We sent sixty-two boys there
from this district, and I reckon we
know It Is our duty to work for them
and take care of them while they are
busy whipping them Germans”

This is the best, most serviceable
and Intelligent definition of patriotism
I bave heard since this war began

Victory at Any Cost.

This is the most expensive war aver
known, still beyond our Imaginstion
to concelve of, The enormous destrue-
Uon wrought by the submarines, the
terrific suws spent for war materinls,
the loans to eur allles, none of these
things account for the Incredible ex-
pense. The real explanation Is that
civilization demands that It shall cost
everything. Never before has any na-
tion spent so much to insure the health
of Its soldiers, never before have such
provisions been made to safeguard a
great army morally. More 1s belng
spent to equip hospltals, provide am-
bulances, nurses and doctors to care
for the wounded than whole campalgns
cost In former wars. Never In the his-
tory of man has such provision been
made to Insure widows and orphans
and soldiers from the after effects of
wounds and poverty. Formerly when
a man entered the army to fight for his
country, his country took his life, and
that was the end of It If he was killed.
Now the government pays, and pays
enormounly, for every man who lives
or dies In this struggle, All this Is so
because as a natlon we have developed
& sense of justice and honor that re-
gards any and every expense as sec
ondary to the one tremendous obligu:
tion to Its citizens,

Our aliles were compelled to fight
Germuny to preserve thelr very exls
ence, but we chose to fight her when we
might have made n shameful trealy
with her that would have Insured a
shameful peuce, becdause we are not a
ernven grasping nation, but a natlon
bullt upon 1deals, aud It costs more to

preserye peace, because you cannot
buy them—you must achleve them,

Nothing stands between the world
and this entastrophe but the Amerlean
people, thelr honor, thelr energy, thelr
fidelity and thelr wealth. Our troops
In France are only the sword arm of
the natlon,

If we full at all, they must fall en-
tirely.

Jt Is not a gift, but an Investment we

and an Insurance we take out for the
safety of our country.

Te Put Out Fire.

preserye an ideal than It ever costs to

We, the people at howme,
are the body and life of that army.

We are about to make another loan
of six billlon dollars for war expenses.

make In the lives of American soldlers

"

THE
KITCHEN
CABINET

He who ly ntiends,
1y aska, calmly wpeaks, mflr an-
awers and ceases when he has no more

Lo say, I8 In possession of some of the
bost requisites of man —-Lavater.

SBUGARLESS SBWEETS.
It is our patriotie duty to save
suger, In many of the dishes peeding
sweetening some other
sweet moy just ns well
be used. Those who
have pever taken the
trouble to care for a
hive of bees are fludiog
"that one hive, If well
cared for, will produce
60 or more pounds of
honey, with plenty left
for the bees to winter
Honey takes the place of sugar
falrly well, yet the liquld In the dish
will need go be reduced one-quarter,
Maople slrup Is sweeter than sugar, 8o
less 18 needed, while corn glrup s not
a8 sweet and o larger amount will be
necessary to properly sweeten,
Whey Honey.—Holl together ono
cupful of whey nnd onethird of a cup-
Yul of honey until of the consisteney of
ptralned honey. This sirup will keep
Indefinitely and Is fine for waflles or
griddile cakes. Use a little thinoer for
pudding sauces,
Whey Lemonade.—To a quart of
whey ndd six tablespoonfuls of honey,
the Julce of two lemons and the grated
rind or a sliced lemon ndded for extra
flavor. Mix, chill and serve as a bev-
prage. If wanted for panch add any
ble frult with frult julces. Dou-
le the amount of honey and fruit
nice Is about the right proportion for
nch,
Bar le Due Curranta—Remove the
I8 from the large cherry currants,
psing o doming oeedle. Take equal
welghts of currants and honey. DBring
the honey to the bolling point, then
pdd the currnnts and cook until the
pkins nre tender, being careful not to
fiestroy the shape by rapld bolling. If
he frult is so julcy that the sirup s
lhlnned remove the currants and re
fluce the sirup by bolllng until of the
right consistency. Put Into glasses
md seal with parafiin

on.

lato a quart of whi
p dish with Indy
the honay and cream.
ehill.
_Honey or
n place of

1

Fasten your soul so high, that coe-
stastly
mwnywmmm

Above the floods of sarthly agoniea
=Mra,

HIGHLY BEASONED DISHES.

Foods highly seasoned with condl
pents are called deviled food. Buch
dishes are popular for an
appetizer, for late sup-
pers, plenles and lunch-
eons,

Daviled Chicken Legs
—Take the second jolnts
and the legs of a roast
ing or a spring chicken,
reserving the breast for
salad. Divide the parts,
remove the bones and tendons and
fiatten the pleces by striking them
with a cleaver, Make Incisions
fengthwise In the pleces, and fill these
with deviled paste, brush with melt-
'ed fat and broll or fry in fat until

#d. Prepare the paste as fol-
ows: Put into a soup plate two
tablespoonfuls of salad dressing, half
& teaspoonful of mustard, a scant half
teaspoonful of curry powder and a
balf teaspoonful of Worcestershire
sauce. Mix and use as above. Steaks,
chops or slices of cold roasts may be
treated with this paste equally s well.
Deviled Bones—Rub the deviled
paste Into the meat left on ribs of
beef, brush with butter and broll
Serve pot too well done,
' Deviled Ham.—Cut a moderately
rmck slice of cold bolled ham, make
nelslons on both sldes of it, rub these
with the deviled paste, then with but-
ter, and broll long enough to heat
ghrough thoroughly, Serve on a hot
piatter with a tesspoonful of the paste
spread over the ham just ns It goes to
the table,
Deviled Tripe~Take well-cooked
tripe that Is cold, rub into It a |iberal
quantity of the deviled paste, brush It
with sweet fat and broll to a dellcate
brown. When done serve with a lttle
paste on each plece of tripe while
hot,
Deviled Veal Chopa—Take thick
chops and Into the several gashes
made with a sharp knife preas as
puch of the paste as s needed to sea-
son each chop. Dredge with crumbe
and broll as wsual or fry in a lttle
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ACCOUNTS FOR THE FARM HOME.
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Records May Be Classified When Mads or at the End of Each Month.

FARM HOUSEHOLD
ACCOUNTS URGED

Two Simple Methods of Making
and Classifying Records of
Expenditures.

Detalte Encourage Economy and Show
Relation of Home Expenses to
Farm Business—Ten Divi
slons Satisfactory.

The modern farmers wife s Do
longer satisfled with the old accepted

e

be bought at a reasomable price. If
the vertical rulings In the book do
not serve the purpose others may be
inserted with a pen or pencil, Ac-
counts are sometimes kept in a book
having small pages. A small page,
however, Is soon filled, s often
crowded, and the Information is scat-
tered over too many pages for conven-
fence In recording and studying the
expenditures.

In order to simplify accounts it is
well to group expenditures, If all in-
dividua! items were listed in separate
columns, it would require a great
amount of detall work. The distribu-
tion of the different honsehold expens
ditures Into groups s largely a matter
of Individual viewpoints, The followe
Ing ten divisions should be satisfacs
tory for the average farm family: An
imal food, fruits and vegetables, cereal
products, other groceries, clothing,
household furnishings, running expens
sea, advancement, incidentals and save
ings.

jdea that “the farm gives us a lv-
ing," but she gets out her pencil and
paper and asks *How much of & Iy |
ing does it give ua?” |
Generations ago nelther the farm
nor the farm household had any but
minor dealings with the outside world,
Under such conditions the need for
sccounts was slight. But those con-
ditlons no longer exist. The farm
household, though still in many cases
recelving Its major support in farm
products econsumed at home, purchases
far more extensively than ever be
fore from outside sources. Farm house-
hold accounts have become e_nenuu
to economy.

Household expenses on the farm are
very Intimately assoclated with the
business of the farm itself, The farm
normally supplles much material
which otherwise wonld become &
household expense, The household, in
turn, very often furnishes board for
farm labor, which would otherwise be
a farm expense, Merely from the
standpoint of keeping track of house
hold expenses as related to the farm
business, household mccounts are de
girable and should serve to supplement
and round out farm acconnts.

Ways of Keeping Records,

There are two methods of keeplng
a record of household expenditures,
One I8 to record the purchases or
money pald out without classifying
the expenditures. The other 18 to clas-
sify when the record ls made,

The first method 18 very simple, re-
quires no special form, and gives all

penditures, At the end of the month
the totals for each kind or class it will

clnsses, This extra work at the end of

of clnssifiention, with the result that
the greatest good that could be derived
from the recorda Is not realized,
Under the second nfethod, In addi
tlon to belng entered all together In
one column, the Itema are classified In
soparate columns. 'This method has
the same advantages as the first meth
od and the additiomm] advantage of al-,

BE THRIFTY

Accounts will show you how.

Know where eovery dollar
comes from and where It goes,

Study your record book and
plan ahead.

Buy cnrefully today and give
to Uncle Bam tomorrow.

Save food, fuel and clothing.

Peppers and Celery in Brine,

Green peppers and celery can ba
preserved for future use by brining.
If properly dono peppers so p
can be used ns substitute for fresh
peppers in plckles or salads, or after
freshening in water can be used for
stuffed pepper. Properly prepared
they can hardly be told from fresh
peppera, The mefhod of brining 1s as
follows!: )

Remove the stems ‘and seed and
pack nose down Into a watertight,
non-metallie receptacle, such as a keg,
barrel, erock or glass fruit jar. Cover
with a brine made by adding two
pounds of salt to each gallon of water.
If a keg, barrel or croek 13 used, sus
pend a wooden cover In the brine so
that it will keep the peppers well below
the surface, If the cover Is placed on
the peppers and welghted without sus-
penslon, It will crush the peppers and
moke them lose thelr shape, Add
more salt to the cover until no more
will dissolve, If put In frult jars o

necessary Information regarding X { oinor contalners that cnn be sealed, no
| more salt necd be added. In this case,
or at the end of the year the total | syow to stand for three or four days
expenditures readily may be deter | ¢, alow gas to eseape, then fill pers
mined. Tn order, however, to koW | gootly full with brine and seal tight.

Kegs or barrels that have a good head

be necessary to make up o monthlf | aun be filled full with peppers and
summary, 1o which the ftems will b | heine and headed up. Fresh peppers
distributed In different columing, bY | aan be added from time to time as

they mature, Before fise, froshen In

ench month (or at the end of the year) | water to remove salt and then nse like
may cause discourngement and neglect | proih peppers.

Celery ¢nn be preserved (n the same
mannet, and aftor freshenlng ls ex
cellent for soups, creamed celery and
for flavoring purposes,

; Bave Sugar.

Use “one teaspoonful o the cupfol™
Serve more fralts for dossert,
Make frult julces and sirups

Use sirups In general cooking.

Can without sugar,

Dry your frults and blea.
Have leas cake and frosting.

Eat leas candy,

It In estimated that during
8 monthe the output of




